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• Provide a reliable source of information in 
informative language about fermented 
milks
• Present some classifications of fermented 
milks according to microbiological and 
geographic criteria and to the elaboration 
processes
DEFINITION (CODEX ALIMENTARIUS):
Fermented Milk is a milk product obtained by
fermentation of milk by the action of specific
microorganisms and resulting in reduction of pH and
coagulation. These specific microorganisms shall be
viable, active and abundant in the product to the date of
minimum durability if the product is not heat-treated
after fermentation
CLASSIFICATION ACCORDING TO THE TYPES OF MICROORGANISMS AND TYPES OF FERMENTATION:
DIFFERENT TYPES OF FERMENTED MILKS ACCORDING TO THEIR REGIONS OF ORIGIN:
DIFFERENT ELABORATION PROCESSES OF THE FERMENTED MILKS:











































LAB: LACTIC ACID BACTERIA
